ONION RAVIOLI WITH BURNT BUTTER SAUCE 


Prep time: 30 minutes plus standing 
Cooking time: approx 15 minutes Serves: 4 - 6 people 


A smooth, lightly flavoured simple triple cheese filling for your 
homemade ravioli. Serve with the burnt butter sauce or your 
favourite tomato sauce. 


MAIN INGREDIENTS 

1 quantity prepared pasta dough** (see below) 
2 teaspoons olive oil 

5 spring onions, finely chopped 

250g fresh ricotta cheese 

60g fetta cheese, finely crumbled 

% cup finely freshly grated parmesan cheese 

2 teaspoons finely grated lemon rind 

Pinch freshly grated nutmeg 

Salt and pepper to taste 


TO SERVE 

e 60g butter 

° 1 tomato, cut into quarters, seeds removed and finely sliced 
° Ye Cup small fresh basil leaves 


Heat the oil over a medium heat in a frying pan; Cook the spring onions for 3 minutes or 
until softened. Combine the spring onions with the ricotta, fetta, parmesan, lemon rind, 
nutmeg and plenty of salt and pepper. Stir well and set aside. 


Attach the ravioli maker to the stand mixer. Place one folded sheet of pasta into the 
rollers and turn a quarter of a turn (check underneath the attachment that the pasta is 
coming through the white plastic guides). 


Replace the hopper rim. Evenly and firmly spread 2-3 spoonfuls of the filling into the 
hopper. Slowly turn the handle one turn. Repeat this filling and turning step as required 
until the pasta sheet is filled. Take care not to over fill the hopper with the filling and that all 
the filling is used before the end of the pasta to prevent the filling collecting on the rollers. 


Remove the filled ravioli and lay on a lightly floured surface. Stand 15 minutes before gen- 
tly separating each piece with your fingertips. 


Bring a large pan of salted water to the boil. Cook the ravioli in batches for 5 minutes or 


until tender, remove with the slotted sooon and keep warm. Repeat with the 
remaining ravioli. 
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Just before serving, heat the butter in a heavy based frying pan, swirling the [KiechenAid. 
butter for about 1 minute over a medium high heat until very foamy and a slightly 
golden nutty colour (do not burn!). Drizzle butter over the ravioli and top with the 
tomato and basil. Serve immediately with extra grated parmesan and 


black pepper. 


Kitchen notes 


° Each ravioli sheet fills with 18 — 24 individual ravioli (depending on the filling and 
turning of the sheets). With patience and practice success will follow! 
° To speed up cooking time, cook the ravioli in two or three 


separate pots at once! 
**MAKING FRESH PASTA WITH THE PASTA ROLLER AND CUTTER ATTACHMENT 


300g (2 cups) bread flour 
Good pinch salt 

3 eggs, lightly beaten 
30m extra light olive oil 
Extra flour, for dusting 


Attach the flat beater to the stand mixer. Place flour, salt, eggs and oil into mixing bowl. 
Turn mixer to Speed 2 and mix until mixture is combined. Remove dough and pat together. 
Wrap in plastic wrap and refrigerate for a minimum of 30 minutes. 


Cut dough into four even sections. Attach pasta sheet roller to stand mixer. Take one sec- 
tion of dough and pat out to flatten. Turn mixer to Speed 4 and feed dough into rollers. 


Fold dough in half and feed through again. Repeat this step about 2 more times. Adjust 
the roller setting to 1 and feed the dough through 2 times. Repeat this step adjusting the 
roller to setting 4. Feed the dough through twice and remove to a pasta stand or lightly 
floured surface. Repeat with remaining dough until you have 4 sheets of pasta. Let pasta 
stand 15 minutes before making ravioli. 
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